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fi Work and Play in the Household
EDITED BY FRANCES MARSHALL

Little Attentions That Make
For A Contented Family

Contentment la the characteristic of the
really successful home.

A certain spirit of complacency that
pervades some homes is not conducive
to success of any sort. It Is deadening,
uid produces discontent.

But the home which so meets the needs
of each of Its members that they are sat-

isfied Is the home wherein true content-
ment reigns; and that Is the home that
is successful, from all the standards by
which homes are Judged.

This home has Just saved me." re-

marked a voting business man who had
fought his way against big odds from
house-to-hou- salesman to that of mana-
ger of a big concern. "If It hadn't been
for the comfort of staying here and be-

ing treated like one of the family, and at
the same time having liberty to do things
the nay I like to, I should have married
the first girl ho came along, with a big
chance that both of us would have been
miserable for the rest of our lives."

In this little speech lies the keynote to
successful family life and the

Influence which It exerts. To hae
always an air of affection and Interest
about the home and still to have each
member of the household consider the
rights of every other member, results In
an ideal circle of people to whom life is
a constantly Increasing Jo, and who are
always able to meet the world with a
smile.

Nor is this ideal state of affairs such an
impossible one to attain. It is accomp-
lished by paing attention to the little
courtesies and kindnesses of every-da- y

life, no one of which Is too small to be
overlooked by any one person. And this
is true in a small family as In a large
one In narrow quarters as in spacious
apartments. There must be thoughtful-nes- s

on the part of all and a general de-

sire not to Interfere In a curious way
with the going and coming of any of the
ttthers

With husband and wife the very first
harmonies are established by a wife's
doing ever thing in her power to aid her
husband In caring out his work, center-
ing her interests in helping him to be
successful rather than In outside ma-

tters which do not in any way connect
themselves with the foundation of every
real home the monej which keeps the
butcher's and the baker's and the furni-
ture maker's bills paid. In these days
of strenuous grabbing for the powerful
dollar all the working and business men's
energies are obliged to be fostered for
business life, and a wife has in Infinite
number of little wavs in which to render
small attentions that are of Invaluable

ice to him.
I'nlmportant as it ma seem, the break-

fast hour is a very decisive time of day.
ami a wife should respect It as such by
not bringing up household or social cares.
These should alwavs be discussed after
and not before the day's .work, which
occupies a man's best thoughts during
ar! morning hours. Sorrows and petty

grievances have to tc laid abide as the
new dav breaks, and cheerfulness must
be the watchword of the breakfast table.
Nor is it well to talk too much, for
nothing dissipates strength more than
talking, and many a man has failed in
business life quite as much through the
effects of his wife's incessant gabble as
from his own woidy delays.

Another little attention which counts
iurh in making a man appreciate his

home is to be always at his command
when he has unusual duties to perform
If there is a special piece of business that
has to be attended to early In the morn-

ing a wife should be up herself, too. to
make sure that his breakfast Is served
hot and appctlzingly. Or w hen the order
is reversed and he comes in late, a glass
of milk and some daintv left frqm din

PUDDINGS AND THEIE SAUCES.

I'rnlt Taplom.
Soak a cup of tapioca ocr night in

cold water. In the mornlnB drain off the
water and put the tapioca into a pudding
dish with alternate laern of any desired
fruit. Kither peach or apple Is cry Rood;
and pineapple makes a dainty flavor.
Sprinkle sugar on the fruit as you put
it In and moisten lth a little water or
frurt Juice. Bake until the Tapioca looks
clear Serve cold or warm with u hipped
cream.

Gtncer I'mldlns.
Stir & tablespoon of butter Into half a

cup of hupar Beat two ckbs and tir in
the sugar and butter. Add a cup of mo-
lasses, a cup of warm milk, and one ta-
blespoon of fjinKer. Bake In a hot oen
until well brow ned. Serve n Ith cream or
a net sauce.

Winter I'liititlnp.
Two tablespoons of butter creamed with

a quarter of a pound of sugar. Then add
two egEs well beaten and half a pound
of flour with a teaspoon of soda. Put In,
two generous tablespoons of Jam or any
preferred preserve and pour all In a well- -j

buttered pudding mold with a piece of
buttered paper on top. Put the mold In
a saucepan of boiling water and cook for'
two hours. Serve with a custard sauce, i

Conner I'uilillnar. '

Thl Is one of the oldest and best liked
of all puddings, easily cooked and ery
satisfying. One pint of flour and two
teaspoons of baking powder; one cup of
sugar and one cup of milk. two ounces
of butter creamed Into the sugar: one
egg stiffly beaten. Flavor with the grat-
ed rind of one lemon. Add the flour last.
Bake In a cake pan In a hot oven and
scrie at once with a thin wine sauce.

.Mocha I'ndilliiK.
Make a scant cup of very strong coffee

by boiling the freshly ground coffee beans

ner never falls to find an appetite hlch
the attention is much more appreciated
than the food. Equally is it true that
every one who Is busy during the day
wants his meals at regular hours, and
not served fifteen or twenty minutes later
than they are expected.

But the wife should not be alone In
paying little attentions of this sort. The
husband has iiltc as large a share to
contribute on his aide. In fact, little at-

tentions are even more Indispensable to
a woman than to a man. A most essen-

tial thoughtfulness Is an occasional bit
of finery brought home unexpectedly to
her, or failing this, a man should make
sure that his wife has her recreations as
often as he does his.

Then, also, a man should discuss house-
hold expenses with his wife at least once
a week, not forgetting her personal
spendings. Much unnecessary debt could
be avoiled by families if expenditures of
the household were discussed as often
and as carefully as arc the finances In a
business concern, and It is a man's place
to see that expenses are kept up to aate.
Many women, in being obliged to do it
alone, have to sacrifice some of their
own allowance, when some slight advanco
or suggestion would save them endless
worry and anxiety. And apropos of
money matters, no man can expect his
wife to keep up her end of the expenses
if he does not give her the weekly or
monthly allowance, whatever Its amount
may be. as regularly as he receives his
own pay.

But the structure of a congenial home

FOR THE CHILDREN: Here is Monday's child to paste in your scrap
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SEASONABE RECIPES

Fw- - tkrr Monday! cfc Idm. Aawrr Edfe of ilurt.
box. oiiisUtbf ( iitrt bow

with boiling milk. When this I cooked
and free from all grounds, place a
saucepan with six of but-
ter and as soon as these ingredients hae
blended, add six ounces of flnel grated
sponge cake or stale lady lingers Stir
the mixture oer the fire until it is

thick to leave the sides of the
pan. Take from the stove and add four
tablespoonfuls of powdered sugar, one
teaspoonful and a half of anllla ex-

tract and the olks of four eggs, beating
one at a time into the mixture before
adding another. Add a pinch of salt
the whites of the four ejrgs and whisk
them to a stiff froth Stir them lightly
Into the pudding. Pour the mixture into
a mold and steam for two hours. Serve
with custard sauce.

Dainty Pniidlnc.
Take six eggs and beat the jolks and

whites until very light. Stir
In three-quarte- rs of a pound of sugar
and six spoons of flour into which two
teaspoons of butter have been stirred.
Add a wineglass of sherry or white wine,
though sherry is the best, and half a
pint of cream mixed with a pint of milk.
Beat until ery Irght and bake a quick,
hot oen. This pudding does not re-

quire any sauce, though of course one
may be served if desired.

Cnrainel Crenm Paddtntr.
Put two cups of milk and one cup of

thin cream Into a saucepan with four
ounces of loaf sugar and the thinly pared
rind of half a lemon. Beat the yolks of
four eggs ery thoroughly and whisk the
whites a stiff froth. Anally mixing
them with the oIks. As soon as the milk
reaches the boiling point, pour It Into
the basin the eggs. Stir until
it becomes a smooth custard, remoe
from the fire and leave cool. Put four
ounces of loaf sugar into a small enamel
saucepan with two of cold
water. occasionally until the sugar
has melted and then let It boll gently un-
til the arup becomes carmel and turns

Is only begun by a thoughtfulness be
tween husband and wife. Other mem
bers of the family, between whom the
bond of affection is not so strong, have
to consider quite as many little atten-
tions toward each other that are no less
Important.

! There cannot heln lielng u mutual In- -
terest among persons who see so much
of each other, whether they be related
or not. and a very essential duty is to
keep them always posted as to your
whereabouts. That Is. a sudden call out
of town, an unexpected visit for dinner,
or the night at some friend's, or anv de
lay In arriving at home on time, should
mean that some other member of the
family was notified of It Immediately
To a careful housewife this Is sure to re-

sult in a slight reduction of her expense
account, while the entire household Is
assured of the absent one's safety and
comfort. Postal cards, too. at regular
Intervals, keep a separated member In
constant touch with the remainder of the
family, and are welcomed almost as glad-
ly as a letter

Remembering all stories and Incidents
which will of common Interest has a
value maintaining the family spirit.
In one house this is a source of endless
pleasure, and the table at meal times Is
alive with conversation and good na-

ture. If a magazine or newspaper con
tains some article which Is particularly
readable, or which relates to some for-
mer topic of discussion, it Is saved and
either read aloud or recommended as ex
ceptionally entertaining.

With equal thoughtfulness. hnlidavsand
anniversaries of all sorts are marked
by the giving of inexpensive gifts, either
as a Joke or a surprit-e- No one Is for- -

ditto, ifttd dowa. tapper rtffat hand c

a ileep golden brown. Pour the carmel
into a warm china bonl and turn the lat-
ter round and round until It Is ctenly
coated with the brown carmel. Place
the bowl, which should be one of good
size, in a basin of Ire cold water or
crushed Ice so that the carmel will set
at once. Add one teaspoonful and a half
of anilia to the custard and pour if into
the carmcl-line- d bowl. Cover securely
with buttered paper and cook for thirty-fiv- e

minutes In a moderate oen. Pour
out of the bowl onto a platter and serve
at once.

Baketl Ornncr Pndillnsr.
One cup of sugar, large of

butter, two eggs, and one and a half
cups of milk, two cups flour, and two
teaspoons of baking powder, flavor with
the grated rind of two large oranges.
Bake until golden brown a brisk ocn.
Serve with the following sauce Four
large tablespoons of sugar, two of butter,
and one of flour. Cream these three

together until perfectly smooth.
Beat the white of one egg to a froth and
add It. pour over the mixture half a cup
of boiling water, stirring the mixture un-

til It Is creamy, and allowing no lumps
to form. Have prepared two large
oranges, from which all the peel and akin
have been removed, also the seeds, and
chop them In small pieces. Remove the
sauce from the fire and add these
oranges. Sere the pudding piping hot In
the pudding dish, have sauce in separate
dish, and pour a goodly lot over each
portion.

Steamed Chocolate Ptuldlnsr.
Cream together one cup of sugar with

half a cup or butter, and add to this the
yolks of two eggs which have been beat-
en light: then add one cup of milk. Melt
one ounce of chocolate over a dish of hot
water, and add this to the batter Sift
two cups of flour and add It two tea-
spoons of baking ponder, and heat Into
the mixture until perfectly smooth. Whip
the whites of the two eggs a stiff froth
and add lastly. Put the mixture In table
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gotten. In the same way pleasures are
shared. The member who Is favored
with a visit to the theater or an enter-
tainment keeps watch that none of the
others are alighted In their Rood times,
or if necessary elves up an outside pleas-
ure In order that all may share their
amusemnls together.

"A aide from these attentions there are
many petty annojances which. hae to
be suarded against at all times. One of
these Ik unwarranted disturbance of
some person while he or she Is resting.
To uaken every member of the family
Just iMvause you have to Ret up early Is
sure to rouse antagonism On the other
hand, the person who strain In quietly
when others hae retired. tHkes pains not
to turn the gas or tight flaring In some
one' Mlecnlnsc fair, nor to talk or whis-
per with a, roommate until the wee small
hours. asulMs Immeasurably toward the
congenial workings of a home and family.

That each person shall have his own
toilet articles, writing materials, sewing
equipment, etc.. goes almost without say-
ing. There ls certain to he ruction when
personal belongings are Interfered with,
for w here one member may not even ob-

ject to some one's wearing out his
clothes, another dislikes to hac even his
tooth powder touched In small apart-
ments, underwear, as well as outside

needs to be put away promptlv
when It conies from the laundry or Is
taken ofT. else a continual hubbub exIH
tr ing to find clothes w hen they are
needed.

Welding all iliene little attentions to-

gether Is the willingness of each member
of the family not to pry Into the affairs
of others, and to realize that he must de-

mand no more than he gives. Mail mat-
ter of nil hinds should be delivered to
the person to whom it is addressetl with-
out I whig 'uriotiH as to where or whom
It is from. Postal card?, too. lose much
interest to the recipient If the entire fam-- 1

has read them first
Questioning In other than n casual way

Is a ver bad habit, no matter how Inti-
mate an acquaintance or friendship ma'
be Persons who mind their own affairs
appreciate no attention more than allow-
ing them to give whatever Information
pleases them Just when the spirit moves.
The first and last crv In family harmonv
Is that each member ha!l respect the
privacy of every other member.

Hints for
A Use for Old Straw Hats.

A dainty embroidery basket to hang
on the back of the pewlng chair In the
fatnil slttlng-roui- an be constructed
from a summer hat that
has outlined its usefulness as headgear.

If the straw t too badl decolored to
to successfully t leaned, get a ten-ce-

package of de and color it any artistic
hhadc burnt orange, old rose, or moss
green Then line It with sllkollne or
China silk of a prett contrasting tone
and sew different sized of the
material at Intervals around the edge
these to hold the thimble, tape measure,
embroidery scissori, spools of thread,
and other lndipenahlc Kor a handle,
sew on opposite sides of the lnerted hat
the two ends of a yard of Inch-wid- e rib-
bon matching the lining, concealing the
stitches on the outer side with Jaunty
bows

If the hat is Inclined to spread open
Instead of lending itself to the basket
shaie, sew a quarter of a ard of rib-
bon straight across the opening Imme-diate- lv

beneath the handle This will
keep the basket in shape while It will not
Interfere at all with us usefulness as a
receptacle for fancv work

The same Idea can le utilized In mak-
ing duster-holde- or hnndv catch-all- s

for the bedrooms and kit ben. the linings
In these Instances being made of any
thin. Inexpensive material For a duster-hold-

the lining should be simply a
straight length of the goods, one edge
being gathered and sewn around the
edge of the hat and the other hemmed
and finished with a drawstring

Heading for the Convalescent.
In the long, ilrearv davs of convales-

cence, when exertion of any kind is
a 'wcarinc.s of the flesh.' the

problem cf proidlng reading matter that
ma be casll handled is often a serious
one Practlcall all bound books and
nearlv all the month. magazines are too
heavv to le long held by hands weakened
b sickness, and when the patient is
ohllged to maintain a recumbent position
the are put quite out of the ciestlon.

A woman who has rcentlv nursed a
near relatie through a protracted siege
of tvphoid has arrived at an ingenious
solution of the problem Seleiting the

spoonfuls In cup. set the cup in a
pan of hot water, and steam for three-quarte-

of an hour in a slow oven
Serve with the following sauce: Cream
together one cup of powdered sugar and
half a cup of butter, add one teaspoon of
vanilla, and graduallv add half a cup of
rich milk or thin cream. Place the bowl
in a basin of hot water, and constantly
stir this sauce until it Is smooth and
cream no longer.

I'rnnr PuridlnR-- .

Wash and hoak one pound of good Cal-
ifornia prunes overnight. In the morning
stew them until tender In the water in
which they soaked, which should hequlto
clear If the prunes were pronerU washed.
When tender, drain oft the water, stone i

and chop the prunes. Beat the whites
of four eggs very stiff, add gradually one
cup of sugar, beating all the while, and
Anally the chopped prunes. Pour at once
Into a deep baking dish, hake twenty
minutes and serve cold with whipped
cream sweetened and flavored with a lit-

tle sherry wine.

Queen Puildlnc
Take one pint of bread crumbs, one

quart of milk, a coffee cup of sugar, the
yolks of four eggs, and the grated rind
of one large lemon. Beat together the
yolks of the eggs, the sugar, and the lem-
on until thoroughly blended, then add the
bread crumbs and milk. Bake until a
golden brown When the pudding is done
beat the whites of the four eggs with
four tablespoons of sugar until perfectly
stiff. Now over the top of the pudding
spread a thick layer or currant Jelly or
a tar.t raspberry Jam. and over this
spread the whites of the eggs. Set In
oven again long enough to brown the
top.

Mnplr nncr.
This sauie is good to use with any sort

of Iwiled pudding If the flavor of maple Is
liked. Melt In a hair teacup of water and
over a slow Arc half a pint of genuine

mf IP
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The incipient stages of the troublesome habit of gossiping begin in

early childhood, when the little girl first begins to carry tales about her
playmates to her mother and to other children.

the Busy Housekeeper
lightest and brightest of short stories j

from the current magazines, she first re-

moves them by prxing open the wire fast- - '

enlngs that se. tire tin tn In pla'-e- . She
then binds ei h Morv scpnratclv In a
!! tf.xer of gra or mo. green car-
tridge paper, sewing the mer to the
leaves down the bai k with gold or crim-
son embroidery silk W hen the story
concludes half a do.n the page, an-
other storj or art bio commencing below,
she pastes a thick pie. e of blank white
paper oer the lower half, and on this
she partes either a short poem, an Ulus- -'

tratlon from one of the weeklies, or a
little group of witticisms. Blank paper
Is also pasted on the reverse side of the
first and last paires when they contain
extraneous matter

A booklet of this convenient sjZw-lc- h

practically nothing, and therefore Im-

poses no tax upon the wrists and arms of
the Invalid Moreover, since It contains
but one story, it does not. as a complete
magazine undoubted)? would, tempt the
reader bevond his small measure of
strength The doctors sav that one of
the modern magazines is fr too large a
doe of literature to be swallowed at one
sitting, even by a person In good health,
while to anv one wit'i r depleted nervous
system it is an actual menace. The
"handy booklet Idea, therefore. Is com-
mendable for more than one reason A
number of such booklets would form an
acceptable gift to the free wards of our
big city hospitals

When the Carpets Need Cleaning.
A little steniati cleaning ca h

month will preserve the life of a valuable
carpet or rug for manv v ears. Manv
women. In their efforts to live up to the
reputation of being good housekeepers.
)itcrall beat the life out of expensive
rues Handsome rugs should never be
put on a line and beaten Tbev- - should
le laid on the grass and whipped gentlv
Thev should then le turned ov er and
swept with a stiff broom that has been
dipped in ammonia water This bright-
ens the colors

The professional leaner often finishes
off this clearing process bv washing them
off with olive oil soap and warm water
This senis to give new life to the wool
in the rug The long fringe on Oriental
rugs can be washed In the bath tub. Make
a warm suds and dip the frince up and
down In the shallow water leing careful

maple sugar I.et it simmer and remove
all then add rour tablespoonfuli. or
butter mixed with a teaspoonful of flour
and part or a grated nutmeg Boll for
a few minutes and serve.

I.rinon Sauce.
Two eggs, the Juice and rind of two

lemons and two cups of sucar. beat to-

gether and Just tiefore serving add a pint
or boiling water Set this on the stove
and when it tomes to the loillng point It
Is ready to serve Sauce boiled attcr the
lemon has been ad led will be bittei.

Whipped Crenm Jinnee.
This sauce is deli, ion with rnilt pud-

dings and was Invented bv a Western
woman. Whip up a pint of thick sweet
cream and add the beaten whites or two
eggs and sweeten to taste Place the nod-
ding in the center or the dish and sur-
round It generously with this sauce and
It Is ready ror the table

OninRf Hani Snnee.
Cut the skin or a thin orange into six

equal parts, turn down the parts and re-

move the orange. Kxtract the Juice and
drop It into white sugar until the whole
will make a ball. Then place the ball
back In the orange skin and It is ready
to serve. Lemon sauce Is made the same
way. but the lemon Is cut Into only four
plrccs.

Carnpc Jell tance.
Melt two tablespoonfuls of grape Jelly

and an ounce of sugar over the Are in a(
nail pint or boiling water ana stir into
it half a teaspoonful of com starch dis-
solved In half a cup of cold water. Lt
this come to a boil and it is ready to use.

Crenm Snnce.
One teacup of powdered white sugar,

a small half teacup of butter, and a half
teacup of rich iream The butter and
sugar must le beaten thorough!) before
the cream is put with them. Stir the
whole Into a hair teacup or boiling water,
place over the fire for a few moments.

FROM FAR AND

not to knot It. Then hang In the sun to
dn
S,ts on carpets and rugs should be

removed Immediately and not allowed
to stand until the next cleaning day All
stickv substances cn be removed by
sponging them with 'a mixture of alco-
hol and salt about a teaspoon of salt In
a pint of alcohol Spots caused by shoe
or stove blacking should be covered Im-

mediately with corn meal, then rubbed
with a cloth and finally swept with a
stiff brush Ink spots. If attended to
immediately, can be removed by an appli-
cation of wet salt Do not rub the spot,
however. .If they do not yield to the salt,
then apply skimmed milk and salt alter-
nately.

The ue of tea leaves for sweeping has
leen abolished bv w ise housekeepers as
the copperas In them will In time ruin a
good carpet. The wise woman spreads
old newspapers over the rarpet which she
Is going to sweep, first wetting them In
ammonia water, about two tablespoons
of ammonia to a pall of watrr.

Fait Is excellent to sprinkle on the floor
before sweeping, as it helps to bring the
color back to Its original brilliancy, but
It should not be ued on a carpet with a
heavy nap. Kor Ingrain it IsexVlIent
Kor heavv carpets like axmlnster and
velvet, nrst use the papers dipped In am-
monia water, and then go over the car-
pet with a flannel cloth wrung out tn
borax water.

Old pie es of outing flannel make the
bet rags for cleaning carpets. Next to
this Is old underwear on which there is
no lint

The Paint Pail in Housecleaning.
Our grandmothers had a penchant for

decking their c!oet shelves out with neat
facings of cut paper Sometimes thev
bought this bv the vard and sometimes
thev spent hours snipping away with the
scissors to make their neat shelf papers.

Our grandmothers didn't know that
those papers were an open Invitation to
'nets ard a thousand ccrms they
dreamed not of But nowadavs no

housewife Indulges In these neat
papers Instead with eer spring house-cleanin- g

she goes over her pantrv and
c!oet shelves with a iot of white enamel
paint, or If the shelves have been enam-
eled before she has them scrublcd with
warm water ai soap without fear uf
hurting the enamel

NEAR
stirring constantlv . remove and add fla-
voring to taste

Castnrtl Snnee.
One pint of milk nnd two eggs beaten

together with sugar to taMe Put In
a s.iit epan over a low Are and stir gen-
ii until it thickens a little It must not
IkI1. Just before serving add a bit more
Migar and Aavor with brandv. Crate a
little nutmeg over the top. This is excel-
lent for the cottage pudding

Ifnril Sance.
Heat six ounces or butter until white

and creamy. Then add the same amount
or powdered sugar graduallv and stir un-
til thoroughly light. Heap this in a little
mound on a dish, grate nutmeg over It.
and pour on a little sherry or brand.

Foum Snnee.
Beat the yolks or two eggs with two

tablespoons or sugar and a wlnegla.vsrul
or wine Iut in a double boiler or in a
bowl which jou can place In a saucepan
or lioiling water and stir until roam.

Brandy Snnee.
One cup or butter and two cups or

sugar beaten to a cream. Add one tea-
spoon or Aour and brandy to taste Put
over boiling water and stir until foamy.
Add grated nutmeg and lemon Juice Just
before serving.

The editorwill be glad
to receive and publish
favorite recipes and to

answer questions of
readers.

Training and
Mannerly Children

Every mother should realize that with
her lies the power of making her children,
mannerly or unmannerly. In their ear-

liest childhood the foundations of the
manners they will carry with them
through life are laid. I.ater training may
modiry the manners laid on these early
foundations. But such modification will
come only at the expense of much trou-

ble, both to the child and to Its parents
or teachers. So it is obvious that Just as
the all-wi- mother gives her child a fair
physical start, building up his health so
that he will be a strong man, so should
she guide his character and teach him
to be polite in manner. Iet no mother
persuade herself that her child will sud-

denly arrive at a day when he or she will
know instinctively what is right and
wrong to do. In the training of a child
there are no sudden transitions. Yet

I against this careful training, day by
day. a word must be said about expecting

' too much or children, for Just as many
children have Dcen spoiled by unreason-

able demands upon them as by neglect.

If a child is allowed to monopolize th
conversation at the home dinner table,
make sure that he will do likewise when
he is invited out with his mother to the
table of her friends. Then the mother is

mortifled and wonders why Billy behaves
so badly away rrom home. As a matter
of ract. Billy is doing exactly what h

alwa3 does, but the eyes of the Indul-

gent mother see this only away from
home surroundings.

How often 1 have seen mothers enter a
street car with a child too young to pav-rar-

and then rorce that child into a
seat. leaving elderly people to stand
When those children grow up to manhood
and womanhood. It never occurs to them
to resign their seat to some tired older
person, because In their youth they wer

advised to get a seat at any cost.
Physicians have told us that the mem-

ory or a child begins to develop at seven
weeks, and mothers should begin to train
their children soon aHer that. Perhaps
one of the most banal methods of train-

ing children Is the hahlt that many mod-

ern mothers have of threatening them
with various kinds of punishment and
never carrying out the threats It Is not
unusual to hear mothers sa. "I'll whip
you If ou do that again."' then when the
child repeats the trick Just to see what
will happen, nothing follows except an-

other threat from the busy mother And

when the mischievous child grows to
womanhood the mother wonders what
gave Glads such a stubborn disposition

I Mothers, picture to yourself two ch'
dren one with prettv manners who wi I

come Into a room and speak to people.

who will say "please" when asking tor
i things at the table, who does not te 1

tales on little playmates, and Is alto-- I

gether charming. Then the other who

; bids his maid "shut up" when she speaks

to him reprovingly, who hangs his head
when strangers speak to him. and who

!tos with and complains about the rood

et berore him. Which child do you wan:
to claim as 5 ours

So much depends upon the Individual
child that no rule can be set down for
children In general. Just as a phvsu'an
treats earn one or his patients in a nt

manner, so must a mother learn
to know the temperament of her individ-

ual children and train them according

The bad manners or a child never reflex t
on the child itself. They are simpl an
infallible len that the parents of fiat
ihild have neglected to train tls n s.

A thiM who Is made to cat with 'he ser-

vants and who is hustled off upsia.rs in

the nursery when callers arrive, is bound

to develop coarse table manners and to
be burdened with that dreaded chara. ter-isti- c.

self-con- st iou5ncss when old ene sh
to go out into society.

Not lone ago 1 met a well-to-l- o woman

who had a Ihiv of four vcars This . h M

threw hlmseir into what he termed
every time his mother had a

caller. The first time he had one of thes
temper fits she gave in to him and sen!
word to her friend asking to le exi ued.
The hild remembered this and repeated
the performance at frequent interva .

The mother tried various kinds of threats
and torms or punishments, and then shs.

consulted the tamilv phvsiolan. Here u
his cure "The next time Jimmv doei
that. Mrs Prince. Just throw a pit h r
of cold water over him He need nol
catch cold, for his malt! can chance h j
clothes, and I don t think he will do it
again

Mrs Prince had a i aller the verv net
dav. and Jimmv promptlv proceeded tj
lie down on the floor and srani ll--

mother quietly threw a pitcher of
water over him. Jimmv slopped
screaming, and his mother went down to
greet her guet. In alout Arteen miuutet
Jimm entered the parlor in a drv sull
or clothes, nestled up to his mother, and
has never had another "tantrum '

The grace or carriage in children car
be developed largel by sending them to
dancing school. This Is particularly Inn
with girls It gives them charm or man-
ner, makes them gracerul in tearing, and
helps them to be a social ravorite in

cars.
The little girl who s allowed to ea ry

tales aliout her playmates will develop
into a dangerous gossip when she be-

comes a woman. The mother cannot be
gin too early to discourage this practice,
which In time becomes a habit that can
not be overcome.

So I say to the mothers of children-- "
the children who in time will show th
fruits of home training, make friend'
with vour children. Have them eat at
the table with vou and teach them such
tabic manners as beflts oung men and
women. See that they are made to coma
In the drawing-roo- at an early age.
teach them to greet guests and to answer
questluns put to them make them little)
men and little women so that when thty
grow up thev can never turn to vou anl
sav. "Why did ou let me do so when t
was a child"" a question that many an
awkward, and uncouth
jouth or maiden might well ask.


